
 
 

              
 

 

 

 

 

DESSERT MENU 
WEISS BAKING COMPANY 

Whether it is a treat at Findlay Market, 
family gathering, special event, or a one 
of kind wedding- let us customize a 
delicious, unforgettable dessert for you 
 

CONTACT 

PHONE: 
513-919-8510 
 
WEBSITE: 
weissbakingcompany.com 
 
To see finished desserts, visit us on 
Instagram/ Facebook 
@weissbakingcompany 
 
EMAIL: 
efeldhues@weissbakingcompany.com 
 

OWNER 

Emilie Feldhues 

 SPECIALTY COOKIES 

$3.00-$5.00 EACH (DEPENDING ON SIZE AND DESIGN) 

Weiss Famous Butter Cookie 
This 100-year-old recipe is a cross between shortbread and a sugar cookie 
with just the right touch of sweetness. Cookies can be ordered naked,  
custom decorated with royal icing, with buttercream, or fondant. We even 
offer decorating kits! 
  

DESSERTS 

Dark Chocolate Brownie $3-4 each 
This rich, delicious chocolate brownie has been passed down for 
generations. Glazed with a Belgium chocolate ganache. Want a little 
more? Try our Oreos and crème, Turtle, Toffee Crunch, Reese’s, or Mint 
Chocolate  
Lemon Curd Dream Bar $3.50 each 
Creamy lemon curd, in a butter crumb crust, topped with whipped cream 
Raspberry White Chocolate Cheesecake $5 each 
Creamy cheesecake, swirled with a raspberry coulis, baked in a hazelnut 
shortbread crust, drizzled with white chocolate ganache 
Drop Cookies $1-2 each 
Choose from classic chocolate chunk, snickerdoodle, dark chocolate 
moca brownie cookie, peanut butter, oatmeal, or white chocolate 
macadamia 
Almond Roca $4 per bag 
Rich toffee, with toasted almonds and creamy Belgium milk chocolate 
Swedish Caramel Bar $4 each 
House-made Caramel, baked over a short crust, with roasted peanuts, 
topped with dark Belgium chocolate ganache 
Strawberry and Rhubarb Crumble $3.50 each 
Strawberry rhubarb compote, swirled cream, in a butter crumb crust, 
topped with white chocolate ganache, and streusel crumble 
Key Lime Tartlet $5 each 
Tart Key lime custard, baked in a crisp ginger almond crust, topped with 
fresh whipped cream 
Pumpkin Cakette $4 each 
Light as air pumpkin cake, finished with mascarpone buttercream 
Greek Baklava $4 per pair 
Crispy phyllo layered with butter, toasted walnuts, and cinnamon, finished 
with a classic Greek simple syrup 
Apple Crisp $4 each 
Scratch pastry crust, stuffed with tangy spiced apples, baked golden, and 
topped with house-made caramel and streusel 
Mexican Wedding Tea Cookies $6 per dozen 
Crispy pecan and walnut rolled cookies, baked, and rolled in confectioner 
sugar 
Danish Tea Cookies $6 per dozen 
Buttery shortbread cookies drizzled with white chocolate ganache and 
sprinkles 

 


